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Food Group : Branded Food Products Database

Manufacturer AGAINST THE GRAIN GOURMET

Nutrient Unit
Data

points
Std. Error 24.0 oz 

680g

1
Value
Per100 g

Proximates

Energy kcal -- -- 388 57

Protein g -- -- 18.97 2.79

Total lipid (fat) g -- -- 24.00 3.53

Carbohydrate, by difference g -- -- 25.98 3.82

Fiber, total dietary g -- -- 0.0 0.0

Sugars, total g -- -- 1.02 0.15

Minerals

Calcium, Ca mg -- -- 340 50

Iron, Fe mg -- -- 2.18 0.32

Sodium, Na mg -- -- 660 97

Vitamins

Vitamin C, total ascorbic acid mg -- -- 0.0 0.0

Vitamin A, IU IU -- -- 503 74

Lipids

Fatty acids, total saturated g -- -- 7.004 1.030

Fatty acids, total trans g -- -- 0.000 0.000

Cholesterol mg -- -- 95 14

Amino Acids

Other

Ingredients
CRUST: TAPIOCA STARCH, MILK, EGGS, CANOLA OIL, CHEDDAR CHEESE (PASTEURIZED MILK, CHEESE CULTURES, SALT, ENZYMES), MOZZARELLA CHEESE (PASTEURIZED MILK, CHEESE
CULTURE, SALT, RENNET), PARMESAN CHEESE (PASTEURIZED MILK, CHEESE CULTURE, SALT, RENNET). TOPPING: TOMATO PASTE (VINE-RIPENED FRESH TOMATOES AND CITRIC ACID),
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MOZZARELLA CHEESE (PASTEURIZED MILK, CHEESE CULTURE, SALT, RENNET), PARMESAN CHEESE (PASTEURIZED MILK, CHEESE CULTURE, SALT, RENNET), WATER, UNCURED PEPPERONI
(NO NITRATES OR NITRITES ADDED EXCEPT FOR THAT NATURALLY OCCURRING IN CELERY POWDER) (PORK, BEEF, SALT, CONTAINS 2% OR LESS OF WATER, SPICE, SEASONING (CANE
SUGAR, NATURAL FLAVORING), SEASONING (EXTRACTIVES OF PAPRIKA, NATURAL SPICE EXTRACTIVES), LACTIC ACID STARTER CULTURE). : 04/19/2016Date Last Updated by Company


